In the making of the Cheddar type of cheese it is desirable that the condition of the milk be such that the whey can be drawn from the curd at the expiration of approximately the same time each day. To control this the cheese maker must be able to ripen the milk to approximately the same point each day. Two tests are employed to determine the ripeness of the milk, the rennet test in one or the other of its modifications, and the acid test or the titration of the milk.
The work herein reported was done to determine the relative value of these two tests as means of determining the condition of the milk.
It is evident that the value of these tests lies in enabling the individual maker to follow approximately the same methods from day to day with the hope that this constancy in method will result in a cheese more uniform in quality than could be obtained without this Table 5 . It is to be noted that the rennet test parallels very closely the change in bacterial content. 
